CIHM 
Microfiche 
Series 
(Monographs) 


ICMH 

Collection  de 
microfiches 
(monographies) 


Canadian  Institute  for  Historical  Microreproductions  /  Institut  Canadian  de  microreproductions  historiques 


■•*,■• .'-        TTv       "J-".' 


^^s^^^W?cP 


Technical  and  Bibliographic  Notes  /  Notes  techniques  et  bibliographiques 


I- 


The  Institute  has  attempted  to  obtain  the  best  original 
copy  available  for  filming.  Features  of  this  copy  which 
may  be  bibliographically  unique,  wliich  may  alter  any  of 
the  images  in  the  reproduction,  or  which  may 
significantly  change  the  usual  method  of  filming  are 
checked  below. 


D 


Coloured  covers  / 
Couverture  de  couleur 


j      I   Covers  damaged  / 


Couverture  endommag^e 


□   Covers  restored  and/or  laminated  / 
Couverture  restaur^e  et/ou  pellicul^e 

I         Cover  title  missing  /  Le  titre  de  couverture  manque 

I I   Coloured  maps  /  Cartes  g6ographiques  en  couleur 

□   Coloured  ink  (i.e.  other  than  blue  or  black)  / 
Encre  de  couleur  (i.e.  autre  que  bleue  ou  noire) 

□    Coloured  plates  and/or  illustrations  / 
Planches  et/ou  illustrations  en  couleur 

Bound  with  other  material  / 
Reli6  avec  d'autres  documents 

Only  edition  available  / 
Seule  Edition  disponible 

Tight  binding  may  cause  shadows  or  distortion  along 
interior  margin  /  La  reliure  serr6e  peut  causer  de 
I'ombre  ou  de  la  distorsion  le  long  de  la  marge 
int6rieure. 

Blank  leaves  added  during  restorations  may  appear 
within  the  text.  Whenever  possible,  these  have  been 
omitted  from  filming  /  II  se  peut  que  certaines  pages 
blanches  ajout^es  lors  d'une  restauration 
apparaissent  dans  le  texte,  mais,  lorsque  cela  6tait 
possible,  ces  pages  n'ont  pas  ^t^  film^es. 

Additional  comments  / 
Commentaires  suppl^mentaires: 


0 


D 


D 


L'Institut  a  microfilme  le  meilleur  exemplaire  qu'il  lul  a 
et^  possible  de  se  procurer.  Les  details  de  cet  exem- 
plaire qui  sont  peut-dtre  uniques  du  point  de  vue  bibli- 
ographique,  qui  peuvent  modifier  une  image  reproduite, 
ou  qui  peuvent  exiger  une  modification  dans  la  metho- 
de  nomnale  de  filmage  sont  mdiqu^s  ci-dessous. 

Coloured  pages  /  Pages  de  couleur 

I I   Pages  damaged  /  Pages  endommag6es 


D 


Pages  restored  and/or  laminated  / 
Pages  restaurees  et/ou  pellicul^es 


Q  Pages  discoloured,  stained  c   foxed  / 
Pages  d^olor^es,  tachet^es  oj  piquees 

Pages  detached  /  Pages  d6tachees 

y     Showthrough  /  Transparence 

I      I   Quality  of  print  varies  / 


D 
D 


D 


Quality  in^gale  de  I'lmpresslon 

Includes  supplementary  material  / 
Comprend  du  materiel  supplementaire 

Pages  wholly  or  partially  obscured  by  errata  slips, 
tissues,  etc.,  have  been  refilmed  to  ensure  the  best 
possible  image  /  Les  pages  totalement  ou 
partiellement  obscurcies  par  un  feuillet  d'errata,  une 
pelure,  etc.,  ont  ^te  film^es  ei  nouveau  de  fagon  a 
obtenir  la  meilleure  image  possible. 

Opposing  pages  with  varying  colouration  or 
discolourations  are  filmed  twice  to  ensure  the  best 
possible  image  /  Les  pages  s'opposant  ayant  des 
colorations  variables  ou  des  decolorations  sont 
film(§es  deux  fois  afin  d'obtenir  la  meilleure  image 
possible. 


This  Ittm  is  filmed  at  tha  raduction  ratio  chaslcad  balow  / 

Ca  documant  ast  fllmi  au  taux  da  rMuction  indiqu*  cl-dasaoua. 


lOx 

14x 

IBx 

22x 

1 

26x 

30x 

J 

12x 


16x 


20x 


a4x 


28x 


32x 


imipiiP 


m 


Pi 


imiiPiP 


mmmm- 


Th«  copy  filmed  h«r*  has  b««n  raproduccd  thanks 
to  tha  ganarosity  of: 

National  Library  of  Canada 


The  images  appearing  here  are  the  best  quality 
possible  considering  the  condition  and  legibility 
of  the  original  copy  and  in  keeping  with  the 
filming  contract  specifications. 


Original  copies  in  printed  peper  covers  are  filmed 
beginning  with  the  front  cover  and  ending  on 
tha  last  page  with  a  printed  or  illustrated  impree- 
sion,  or  the  beck  cover  when  appropriate.  All 
other  original  copies  are  filmed  beginning  on  the 
first  page  with  a  printwd  or  illustrated  impres- 
sion, and  ending  on  the  last  page  with  a  printed 
or  illustrsted  impression. 


The  last  recorded  frame  on  each  microfiche 
shell  contain  the  symbol  -♦'  (meaning  "CON- 
TINUED"), or  the  symbol  V  (meaning  "END"), 
whichever  applies. 

Maps,  plates,  charts,  etc.,  may  be  filmed  at 
different  reduction  ratios.  Those  too  large  to  be 
entirely  included  in  one  exposure  are  filmed 
beginning  in  the  upper  left  hand  corner,  left  to 
right  and  top  to  bottom,  as  many  frames  as 
required.  The  following  diagrams  illustrate  the 
method: 


1 

2 

3 

1 

2 

4 

5 

L'axemplair*  film*  fut  raproduit  grace  ^  la 
gAn^rositA  da: 

Bibliotheque  nationale  du  Canada 


Las  imagas  suivantas  ont  iti  raproduites  avec  la 
plus  grand  soin.  compte  tanu  da  la  condition  at 
da  la  nanati  da  Taxamplaira  fiim^.  at  an 
conformity  avac  las  conditions  du  contrat  da 
filmaga. 

Loa  axamplairaa  originaux  dont  la  couvartura  en 
papier  eat  imprimie  sont  filmAs  en  commencant 
per  le  premier  plet  et  en  terminant  soit  par  la 
darniAre  page  qui  comporte  une  emprainta 
d'impresaion  ou  d'illustration.  soit  par  le  second 
plat,  selon  le  caa.  Toua  lea  autres  exemplaires 
origineux  sont  filmis  en  commenpant  par  la 
premiere  page  qui  comporte  une  empreinte 
d'impreasion  ou  d'illustration  et  en  terminant  par 
la  derniAre  page  qui  comporte  une  telle 
Nampreinta. 

Uln  daa  symboles  suivants  apparaitra  sur  la 
derniAre  image  de  cheque  microfiche,  selon  le 
cas:  le  symbole  ^^  signifie  "A  SUIVRE",  le 
symbole  V  signifie  "FIN". 

Les  cartas,  planches,  tableaux,  etc..  peuvent  etre 
filmAs  A  des  taux  de  reduction  differents. 
Lorsque  le  document  est  trop  grand  pour  etre 
reproduit  en  un  seul  cliche,  il  est  filmi  d  partir 
de  Tangle  supArieur  gauche,  de  gauche  A  droite. 
et  de  haut  en  baa.  en  prenant  le  nombre 
d'imegea  nAcassaire.  Les  diegrammes  suivants 
illustrent  la  m«thode. 


2 

3 

5 

6 

MICROCOPY    RESOLUTION    TEST   CHART 

(ANSI  and  ISO  TEST  CHART  No.  2) 


1.0 


I.I 


1.25 


1^ 

m 

1^ 

ill  2-0 

li== 

i^ 

1.4 


1.6 


^  /IPPLIED  IM/IGE     Inc 

^S^  '653    Cast    Men    Street 

T^l  Rocfiester.    Ne*    lork         U609        USA 

-Sa  ('16)    *82  -  G30C  -  Hhone 

^SS  (716)    288  -  5989  -  Fcx 


«lFA*ir-**l^« 


Circular  N<».  54 


May,  1919 


MAMIOiU  DKI'AKTMKNT  OK  A(,kICI  III  Kl 

DAIRY  BRANCH 


Sweet   Cream   for 
Butterniakinift"»i ,  i 

gy  j  TnstituUa^anch   1 


L.  A.  GIBSON    I       SEP  29  1919 

Dairy  Commissiuoer  for  Manf  ohn 

DEPT.  OF 
[AGRICULTURE 


TOURING  the  past  few  years  we  havc'-niade  wondertul  pr(),uress 
in  Manitoba,  in  regan!  to  increased  production  of  dair\-  prod- 
ucts. In  1912  we  imported  5,")  carloads  of  creamerx'  butter  to  meet 
our  market  requirements.  In  191S  we  not  only  supplied  our  own 
requirements,  but  shipped  out  of  the  province  175  carloads  of  cream- 
ery butter,  valued  at  $1,7W,00().(X).  The  expansion  in  dairving  is 
noticeable  all  over  the  province,  but  probably  more  so  in  the"  south- 
em  part,  where  grain  growing  has  been  carried  on  for  25  or  AO  years. 
In  this  part  of  the  province  dairying  was  a  negligible  industry  ten 
years  ago:  even  yet  we  have  touched  only  the 
fringe  of  the  possibilities  of  dairying  in  Manitoba. 
With  the  future  development,  which  is  sure  to 
take  place,  it  behooves  us  to  build  the  business 
along  permanent  and  staple  lines,  and.  further- 
more, to  look  for  a  profitable  market  for  our 
surplus  dairy  p.oducts.  which  I  believe  will  \^e 
the  British  market. 

How  are  we  going  to  produce  butter  of  such 
quality  as  will  meet  the  requirements  of  this 
market?  Who  are  our  competitors  and  what 
are  the  methods  which  they  employ  to  meet  the 
requirements  of  this  market?  These  are  questions 
which  we  must  study  if  we  expect  to  maintain 
.'■■  mofitable  market  for  our  butter  across  thi- 
water,  or  at  home. 
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DuriiiK  the  p;ist  two  yi  ars  we  ha\'e  had  a  great  ooportunitv  to 
advertise  our  product  throuKhoul  the  world;  and  we  will  have  this 
opportunity  for  at  least  another  two  years.  There  is  a  dearth  of  dairy 
cows  across  the  water,  they  have  been  slaughtered  for  food  and 
also  on  account  of  a  shortage  of  feed,  and  until  the  herds  of  France, 
fielgium,  Russia,  Serbia  and  Poland  are  re-stocked  we  will  have  a 
tremendous  demand  for  our  product.  This  is  an  opportunity  not 
only  to  help  ourselves  bui  to  help  others. 

In  meeting  this  demand  let  us  keep  always  before  us  the  ideal  of 
"Highest  (Quality".  Let  us  follow  the  example  of  Denmark  and  other 
countries  that  export  butter.  Only  the  best  the  very  cream  of 
their  product  is  shipped  out.  They  are  very  proud  of  the  superior  qual- 
ity of  their  dairy  goods,  and  we  would  do  well  to  imitate  them  in  this 
respect,  by  manufacturing  butter  of  the  highest  quality,  which,  when 
It  reaches  the  markets  of  the  world,  will  bring  back  an  added  demand 
for  Manitoba  butter.  We  must  see  to  it  that  our  product  is  not 
eclipsed  by  that  of  New  Zealand,  Australia,  Siberia  and  Denmark,  the 
latter  the  most  renowned  butter  producing  country  of  all.  We  must 
have  a  high  quality  product;  and  high  quality  butter  can  be  made 
only  by  using  sweet,  fresh,  good-flavored  cream,  produced  under 
clean,  sanitary  conditions.  The  quality  of  the  raw  material  deter- 
mines the  flavor  of  the  finished  product.  Quality  should 
be  the  watchword;  and  quantity  should  be  a  second  con- 
siueration. 

In  making  the  finest  quality  of  butter  we  should 
never  forget  the  spirit  of  co-operation. 
We  cannot  succeed  by  ^"orking  alone. 
Man  is  dependent  upon  his  brethren;  he 
cannot  say  he  does  not  need  the  assist- 
ance of  his  fellow  man;  he  does.  A 
buttermaker  is  dependent  upon  the 
dairymen  for  his  raw  material;  he  is 
dependent  upon  his  helper  for  aid  in 
the  manufacturing;  he  is  dependent 
upon  his  dealer  to  market  his  finished 
product;  he  is  dependent  upon  the  con- 
sumer to  be  satisfied.  Thus  co-opera- 
tion is  a  very  important  consideration 
in  the  creamery  business.  Without 
co-operation  progress  is  retarded  and 
interest  wanes. 

CREAM  GRADING 

^  The  system  of  cream  grading,  and 

w  payment  of  cream  upon  a  quality  basis,' , 

Floating  Dairy    •         „  ^-         i      i  ,,  , 

Thermometer  IS   now   practiccd   by   all    up-to-date 


Craam  Stirrer 


Cltanliness  and  the  niainlinance  of  a  cold  temperature  are  the 
necessary  principles  involved  in  producing ,-.  hiwh-Krade  cream.  Your 
co-operation  is  earnestly  solicited. 

The  purpf)se  of  this  circular  is  briefly  to  tx)int  out  the  causes  of 
bad  flavors  and  other  defects  in  cream,  and  how  thev  mav  be  prevent- 
ed. All  defects  in  milk  are  passed  on  to  the  cream,  and  in  turn  to 
the  butter.  We  begin  to  determine  the  flavor  of  the  butter  in  the 
production  of  the  milk  and  end  with  the  finished  product. 

CAUSES  OF  DEFECTS  IN  CREAM 

1.  Feeding  of  cows  upon  plants  that  taint  the  milk,  such  as  Stink  Weed,  Leeks,  etc. 

2.  Cows'  udders  and  teats  in  an  unclean  condition  at  milking  time. 

3.  Using  unclean,  wooden,  galvaniied  or  rusty  pails  and  cream  cans. 

anU^%Tmosphere"  """"'  "  "''"  "'""^  """^  *"^  "'  "^'^'  -getables.  or 
6.  Keeping  the  cream  for  several  days  at  a  temperature  over  60  degrees  F. 

6.  Cows  drinking  water  from  stagnant  ponds. 

CARE   OF  CREAM 

1.  Provide  pure  water  both  for  your  dairy  cows  tc  drink  and  for  the  washing  of 
dairy  utensils.  ^ 

2.  Use  b,.od  tin  utensils  with  the  seams  thoroughly  flushed  with  solder,  and  keep 
them  thoroughly  clean.  Discard  rusty  cans  or  pails;  they  injure  the  cream.  In  clean- 
ing theP-  n.;p  with  warm  water;  wash  with  hot  water  containing  a  little  washing 
powder  scald  with  thoroughly  hot  water,  and  then  place  in  a  pure  atmos- 
pnere  i,  ,at  and  in  a  position  to  drain.  Use  a  fibre  brush  for  washing;  a  cloth 
IS  not  s      -t 

3.  Ml      .    iean  furroundings  and  in  a  cletaly  manner. 

I.  .ti,^"'^^  '''°"''*  ''*"'  ''*"'  """'  *°  '*"  **  ■"  """•  They  will  keep  in  better 
health;  wiU  give  more  milk;  the  cream  from  the  mUk  will  have  a  better  flavor,  and  keep 
sw.  .t  longer  than  when  they  do  not  get  any  at  all,  or  receive  it  only  at  intervals. 

6  Separate  the  milk  promptly,  while  fresh  and  warm,  and  take  a  cream  testing 
about  86  per  cent.,  not  below  30  and  not  above  40  per  cent. 

6  Keep  the  separator  in  a  clean  place  and  cleanse  it  every  time  it  is  used.  Sterilize 
the  bowl  after  washing  by  dipping  it  in  scalding  water;  treat  the  covers  similarly. 

7.  Promptly  COOL  the  cream  from  the  separator  in  a  separate  vessel  to  a  tempera- 
ture of  60  degrees  or  below  if  possible.  A  good  plan  is  to  set  the  cream  pail  in  cold 
water  and  .ce  while  separating.  Use  a  good  dairy  thermometer  in  your  work  and  don't 
guess  at  temperatures.  Be  sure  the  scale  of  the  thermometer  is  correct.  A 
tested  one  can  be  secured  from  any  reliable  dairy  supply  house. 

8.  Hold  the  cream  in  the  eullccting  can  at  the  ^ame  low  temperature  and  stir  every 
ime  a  new  lot  is  added.      This  is  to  keep  the  skim  milk  from  settling  to  the  bottom. 

Use  a  plain  shot  gun  can,  with  a  cover,  for  cool'ng  the  cream  before  adding  to  the  larger 
lot,  or  coUectmg  can,  and  keep  it  covered  at  all  times. 
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siderable  period  of  time.     Butter  made  in  June  frequently  does  not 
go  into  consumption  until  the  followmg  February.  March,  or  April- 
therefore  it  is  most  important  that  the  keeping  properties  be  Kood 
whether  it  is  for  consumpiion  at  home  or  abroad,  if  we  exjxjct  t() 
build  up  and  hold  these  different  markets. 

Butter  with  gaxl  keeping  qualities  must  be  made  from  dean- 
flavored,  sweet  cream,  properiy  pasteurized  to  eliminate  bacteria  and 
other  biological  agents.  Other  conditions  being  constant,  the  rate  of 
deterioration  in  butter  is  in  direct  proportion  to  the  acidity  or  sour- 
ness of  the  cream.  In  othei  words,  the  higher  the  cream'is  ripen- 
ed or  soured  the  more  rapidly  it  will  change.  This  statement  is 
so  at  variance  with  established  ideas  that  it  has  been  accepted  slowly. 

It  is  unfortun-ite  for  the  creamery  business  that  it  was  at  one  time 
thought  necessary  that  cream  should  be  soured  or  ripened  before 
churning  to  produce  the  best  butter.  There  is  no  diftcrence  in  the 
test  from  either  sweet  or  sour  cream ;  in  fact,  the  chances  are  in  favor 
of  getting  a  more  correct  test  from  sweet  cream,  on  account  of  the 
operator  being  able  to  get  a  m-^re  representative  sample,  especially 
if  the  sour  cream  is  not  smooth. 

The  quality  of  the  cream  received  at  the  creamery  determines 
to  a  very  large  extent,  the  flavor  of  the  butter  and  the  keeping 
quality,  other  conditions  being  equa'. 

At  this  season  dealers  are  buying  butter  for  storage,  and  if  cer- 
tain creameries  acquire  a  reputation  for  making  butter  of  inferior 
keeping  qualities,  it  can  not  fail  to  affect  the  price  which  they  receive 
and  the  loss  will  revert  to  the  producer. 

If  we  wish  to  build  up  a  reputation  for  our  creamery  butter  on 
the  markets  of  the  worid,  and  thereby  command  the  highest  market 
price.  It  is  advisable  to  make  sweet  cream  butter.  First  among  the 
the  advantages  of  such  butter  is  its  uniformity,  by  using  clean-fla- 
vored, sweet  cream,  pasteurizing  by  a  standard  method,  and  giving 
careful  attention  to  the  making,  butter  of  a  very  uniform  quality 
may  be  made  day  after  day.  Not  only  can  a  single  creamery  make 
uniform  butter,  but  any  number  of  widely  separated  creameries  can 
make  butter  of  uniform  flavor  and  quality,  thus  enabling  a  dealer  to 
obtain  a  regular  supply  all  of  one  grade.  Its  second  advantage  is  its 
keeping  quality.  Help  your  creameryman  to  make  a  reputation  for 
his  butter  and  for  that  of  the  province  as  a  whole. 

In  return  for  your  effort  and  co-operation,  the  creameryman  can 
afford  and  will  pay  you  a  "Special  Grade"  price. 

One  of  the  most  common  causes  of  poor  quality  in  butter  is  lack 
of  immediate  thorough  cooling  of  the  cream  after  separation.  Cream 
can  be  kept  sweet  for  several  days,  if  properiy  cooled.  Cream  of  the 
best  grade  can  be  produced  with  but  little  extra  labor  or  expense. 
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creamer>'nien.  It  is  just  ns  reasonable  and  necessary  to 
«rade  cream  as  to  ^rade  wrain:  and  unless  we  do  grade 
It  we  will  never  get  the  quality  of  cream  necessary  to 
make  the  finest  (|uality  of  butter.  The  dairyman  who  produce- 
a  sweet,  clean -flavored  cream,  that  will  make  a  first-class  quality 
of  butter,  undoubtedl\  should  he  paid  for  the  superioritv  of  his 
article.  A  crv-ameryman  who  grades  all  cream  received  at  the 
creamery  and  pays  for  it  strictly  on  a  quality  basis  is  working  ui  the 
mterests  of  his  patrons  and  of  the  f'liiy  industry  as  a  whole.  By  so 
doing  he  will  improve  the  (luality  of  the  cream  received,  and  will 
be  able  to  manufacture  a  better  product,  which  will  command  a 
premium,  and  he  will  thereby  be  in  a  position  to  pay  his  patrons  a 
better  price  for  the  cream  received. 

Intelligent  cream  grading  necessitates  the  establishing  of  definite 
cream  grades;  and  the  following  grades  and  spread  in  prices  are 
approved  and  recommended  by  the  Dairy  Branch  of  the  Department 
of  Agriculture,  for  the  carrying  on  of  tiiis  work  by  our  creamerymen  : 

Special  or  Extra  First  Grade  This  Rradp  shall  include  any  lot  of  cream  which  is 
fresh  and  clean  in  flavor,  of  a  uniform  consistency,  and  fit  for  making  into  special  grade 
butter.  The  acidity  of  cream  in  this  grade  shall  be  not  more  than  M  i  three-tenths  of 
one  per  cent.)  at  the  time  of  being  graded  at  the  creamery  where  it  is  to  be  manu- 
factured into  butter. 

First  Grade —  This  grade  shall  include  any  lot  of  cream  which  is  reasonably  fresh 
and  clean  in  flavcjr,  of  a  uniform  consistency  and  tit  for  making  into  butter  of  this 
grade.  Its  acidity  should  not  be  more  than  5  (five-tenths  of  one  per  cent. )  at  the 
time  of  grading  at  the  creamery  where  it  is  to  be  manufactured  into  butter. 

Second  Grade—  This  grade  shall  include  any  lot  of  cream  that  does  rot  meet  with 
the  requirements  specified  for  the  next  h.gher  grade;  which  is  stale,  bitter,  musty  or 
otherwise  unclean  in  flavor. 

Cream  below  second  grace  to  be  classed  as  "Off  Grade"  and  either  rejected  or  paid 
for  according  to  value. 

A  difference  of  two  cents  per  lb.  fat  should  be  made  between  "Special  or  Extra  First 
Grade"   and  "First"  and  a  difference  of  three  cents  pt ;  lb.  of  fat  between  "First"  and 
Second"  grtde  cream. 

These  grades  ronespond  with  Ihv  system  used  m  mir  butter  grading  service. 

FUNDAMENTAL  BASIS  OF 
KEEPING  QUALITY 

At  the  present  time  70  of  our  butter  is 
made  during  June,  July,  Ai"{ust,  Ser  er  and 
October,  and  .30  made  during  the  bai..  ..e  of  the 
year.  Therefore  it  is  necessary,  under  present 
conditions,  lo  store  the  butter  during  the  Hush 
season  to  tide  over  during  the  period  of  low  pro- 
duction. It  would  be  much  bt^tvr  if  the  produc- 
tion were  more  equalized  dunng  the  different 
months,  and  we  are  pleased  to  note  tha^  the  ten- 
dency is  toward  more  winter  dairyin ,.  Under 
present  conditions  it  is  most  important  ihat  the 
keeping  quality  of  our  butter  should  be  the  best. 
We  should  have  a  clear  understanding  as  to  what 
we  mean  by  keeping  quality.  By  keeping  quality 
we  mean  the  ability  of  butter  to  retain  its  desir- 
able flavor  and  physical  properties  over  a  con-        sh...  «;un «:.. 
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To  produce  i-reani  of  hi«h  (,u;.IHy  winch  will  ,„;,ko  the  finest 
I'utter  and  capture  the  fx-st  markets,  take  as  your  nmtto 
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The  tank  should  be 


A.  Pump. 

B.  CoolJnK  tank. 
C      Shipping  can, 

1).     Plain  shotgun  I  an 
for     collectinK 


cream,  raised   from 
bottom  of  tan'-  by  I 
to  (i  inch  st;i..-l. 
•  >v>.    How  •    to 

watering  trough. 

Deicription  of  Tank 


ti. 
H. 


Small  pipe,  with  valve 
for  emptyiiiK  the  tank 
to  cloan  it. 
Watering  trough. 
End  view  of  tank. 
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the  top  of  the  tank  and  go  nearly  to  the  ho,„m>  """"  '"""'^  «"'"'•'  "'■" 
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